TABLE 3-4 Continued
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Product Category
Cured Meat (Cont.);
Sausages

Fermented sausages

C anned Me a t:

Commercially
sterile

Semipreserved

Description of Defect

Slime on surface

Gas production (vacuum

packed)
Greenish discoloration

Slime
Spots

Gas, putrefaction

Souring, discoloration
Putrefaction, gas

Microorganism

Microcoecus, yeasts

Lactobacillus
Lactobacillus viridescens,
Leuconostoc       ~"~"

Yeasts
Molds

Spore-formers (e.g.,
Bacillus, Clostridium)

Streptococcus
Bacillus, Clostridium

^Adapted from Banwart, 1979, pp. 430-431.

Intoxications as well as disease-producing microorganisms for which
the meat serves solely as a vector. After processing, distribution
to retail outlets, and subsequent sale to the consumer, microbial
contamination may occur during storage, food preparation, and handling
immediately before consumption. The source(s) of contamination fre-
quently determine the range of microbial contaminants present and,
thus, the potential spoilage or hazard.

Potential Health Hazards. Pathogenic microorganisms or the
toxins they produce, or both, are potential hazards associated with
meat products. The frequency with which meat products are implicated
in foodborne illnesses has been reported in annual summaries produced
by the Centers for Disease Control (1981).  Bryan (1980) has also
summarized and analyzed surveillance data on reported outbreaks of
foodborne illnesses specifically associated with meat and poultry.
These data indicate that commercially produced meats and meat products
have the potential for producing infections and intoxications in
consumers, although they are not considered to be extremely hazardous.